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Do  not  assume  content  reflects  current 
scientific  l<nowledge,  policies,  or  practices. 


''JAR  FOOD  ADi:mSTIlA.TIOH 
f-.  DAIRY      POULTRY  B.^i^H 

The  following  che.nical  procedures  have  been  found  by  the  '^'^''.F.A.  laboratory  to  be 
simple,  rapid,  accurate  and  capable  of  precise  duplication.    The  solids  deter- 
mination procedure  does  not  require  a  vacuum  chamber o    Comparative  studies  on  the 
chemical  methods  and  the  Official  A.O.A.C*  shov*  good  agreement  for  all  co-.m-rier- 
cial  purposes.    Samples  that  do  not  meet  the  specification  requirements  v^ith 
these  modified  chemical  methods  are  further  tested  in  accordance  xvith  "T'ethods 
of  Analysis"  of  the  Association  of  Official  Agricultural  Chemists,    llo  samples 
of  egg  powder  are  chemically  re.1sirt©f?  on  the  ^nodified  methods  described  belowo 


TiiE  ommu^  mkV^xs  of  dried  eggs 


Total  Solids 

Accurately  weigh  2  grams  of  a  v;ell  mixed  sample  in  a  tared  covered  rJum-i:.-um. 
dish  (1)  which  had  been  previously  dried  at  lOt-llC'-'  G.  and  cooled  in  a 
desicco,tor.    Loosen  cover  ard  transfer  dish  to  a  theririostat i-^-ally  controlled 
oven  dt  105-110'-'  C.    At  the.  end  of  1  hour  46  minutes,  tigMe::.  the  cover 
transfer  dish  to  desiccator  and  vrci^^h  at  room  temperature.     Samples  should 
not  be  allowed  to  remain  in  desiccator  overnight,  but  weighed  back  as  soon 
as  they  reach  roomt  temperature.,    Calculate  as  percentage  "jotal  solids » 
(1)    Size  of  dish  is  approximately  2"  in  diameter  and  T/'o"  depth. 

Fat  by  Acid  liydrolysis 

Trans  fer  1  gram,  (weighed  accurately)  of  a  well  mixed  dried  eg,-^  sam.ple  into  a 
fat  ey;traction  Hojonnier  tube.     Slowly  add  10  ml.  of  diliite  }IC1  washing  down 
any^  egg  particles  that  may  be  adiiering  to  the  side  of  the  tube.     The  dilute  HCl 
is  prepared  by  adding  4  parts  of  concentrated  LCI  to  1  part  of  distilled  water. 

The  extraction  tube  is  set  in  a  water  bath  of  70^  C,  the  water  then  brought  to 
a  boil  and  boiling  continued  for  50  minutes;  the  tube  m-!;.st  be  carefully  slialen 
at  5  minute  intervals.    Rem.ove  the  tube  from  the  water  bath,  add  water  to  fill 
the  lower  bulb  of  the  tube  and  then  cool  to  room  temperature. 

To  the  treated  sample  in  the  extraction  tube  add  25  ml.  of  ethyl  ether  and  mix  hy 
shahing.    IText  add  25  ml.  of  petroleuaa  -^.ther  (b.p,  30-60°  C«)  and  again  mix  by 
shaking*    '.Yith  a  hand  centrifuge,  rotate  the  tube  30  turns  in  a  time  period  of 
1  minute.    Decant  the  clear  ether  la^''er  into  a  weighed  alurrlnuj.i  dish  ai:d  evapor- 
ate the  ether  slov.ly  on  a  hot  plate.    The  tem.peraoure  should  be  sufficient  to 
alloY,r  com.plete  evaporation,  but  not  so  high  that  spattering  or  ^/igorous  boiling 
will  result.    Ilake  a  second  extraction  using  the  same  quantities  of  each  ether 
and  mixing  after  the  addition  of  each.    Centrifuge  60  times,  decant  the  clear 
ether  layer  in  the  alujninur.i  dish  and  evaporate  slov/ly.     If  necessary,  cai  efully 
pour  a  few  ml.  of  distilled  water  doi^.  the  side  of  the  tube  just  prior  to  pour- 
ing off  the  second  extraction  to      .raise  the  level  of  the  aqueous  layer,  so 
ethers  may  be  completely  poured  off.     It  is  ii-portant  that  none  of  the  aqueous 
layer  be  allowed  to  run  into  the  alurninujn  dish.    After  the  ether  is  entirely 
evaporated  from,  the  aluminum  disii,  place  it  in  the  hojonnier  oven  for  five 
minutes  with  the  temperature  at  exactly  135°  C.    Transfer  and  cool  to  constant 
weight  in  the  cooling  desiccator.    In  iveighing  the  dishes,  botli  when  em.pty  and 
when  containing  the  extracted  fat,  they  should  be  at  room,  temperature.  This 
usually  requires  cooling  in  the  rlo^piitiit^r/.desiccator  for  7  to  10  minutes. 
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